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Abstract
To obtain the basic materials for utilizing the gel property of process whey protein（PWP）
in cooking and processing, we examined the smell of PWP by collecting and identifying the volatile 
components in the gas of PWP in a head-space, using a gas chromatography.　As PWP could be gelled 
by adding salt and heating, we examined the effect of the added amount of table salt upon the gel 
formation ability of PWP and the amount of PWP used, in regard to the table salt that is generally 
used in cooking.
　　In the analysis of gas chromatography, a new peak that was not observed in PWP before 
heating appeared after heating, and, as the retention time of the new peak was ６.８９ minutes, 
we identified it as heptanal.　Also, in both the onion-powder added group and the tea-extract 
preparation added group, the peak area decreased concentration-dependently, and the smell 
peculiar to a cow’s milk decreased.
　　With the increasing amount of table-salt added and of the PWP used, a gel, which became 
hardened concentration-dependently and became full of adhesion, was formed.
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　ガスクロマトグラフィー分析では、加熱前の PWP ではみられなかった新たなピークが加熱後の 
PWP では出現し、その新たな出現ピークは保持時間が６.８９分であることから、ヘプタナールと同定























パク質である WP を SLAWP（Soluble Linear 
Aggregated milk Whey Proteins）と呼ばれる
技術で改質化することによって得られたもので
































ネルギー ３８kcal、水分 ９０.２g、たんぱく質 ８.９g、
脂質０g、炭水化物 ０.７g、灰分 ０.２g、ナトリウ
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